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Here  it  is  the  first  week  in  December,  with  Christmas  practically  round  the 

corner.    Homemakers  are  asking  anxiously  about  Christmas  sup-olies  —  and  today's 

batch  of  questions  includes  one  about  citrus  fruit,  one  about  Christmas  goodies 

for  the  tree  and  stockings;  and  there's  an  inquiry  about  scalloped  potatoes. 

Let's  take  the  question  about  oranges  and  grapefruit  first. 

"All  fall  we  have  had  almost  no  oranges  or  grapefruit  in  our  stores.  But 

now  we're  getting  good  supplies.    What  are  the  prospects  for  citrus  fruit  the 

rest  of  the  winter?" 

Food  Distribution  officials  say  that  the  lack  of  oranges  and  grapefruit  in 

the  early  fall  is  to  some  extent  seasonal.    Although  some  oranges  are  marketed 

the  year  around,  with  California  Valencias  coming  along  when  the  Florida  oranges 

are  over,  fewer  oranges  are  marketed  in  the  sunnier  and  early  fall  months  than  at 

the  height  of  the  season  \*hich  is  beginning  now.    During  this  past  fall,  civilians 

get  even  fewer  oranges  than  usual  because  the  armed  services  had  first  call  on 

what  there  were,  and  because  of  the  great  quantities  of  California  Valencia 

oranges  consumed  in  the  summer  by  civilians. 

From  now  on  you'll  find  more  citrus  fruit  of  all  kinds  on  sale.  About 

7  percent  more  oranges  will  be  harvested  this  year  than  last,  and  last  year  was 

a  big  year.     The  tangerine  crop  is  about  three- fourths  of  the  large  crop  last 

season.     There  will  be  fewer  limes,  but  about  as  many  lemons  as  usual. 
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Grapefruit  from  Florida  and  Texas  is  on  the  market  now,  and  other  areas  will 
soon  he  sending  their  fruit  to  market.    Indications  are  for  a  crop  about  4  percent 
smaller  than  last  year,  hut  it's  still  a  large  crop — the  second  largest  on  record. 
Canning  needs  are  met  first — "both  for  armed  foroes  and  for  civilians, — and  then 
civilian  consumers  get  their  share  of  fresh  grapefruit.     In  spite  of  the  large 
demands  of  the  military  forces  for  grapefruit,  the  supply  left  should  he  adequate 
t*  meet  all  reasonable  demands  of  civilians  for  fresh  grapefruit,  even  with  short 
crops  of  apples  and  pears  and  small  supplies  of  canned  fruits.    Prices  are  expected 
to  continue  at  relatively  high  levels  most  of  the  season. 

Well,  there  you  have  the  citrus  story.     Plenty  of  oranges  for  the  Christmas 
table,  a  tangerine  for  Junior's  stocking,  and  grapefruit  for  Christmas  breakfast. 
The  next  letter  asks:     "What  Christmas  goodies,   such  as  nuts  and  candies,  will 
there  be  for  the  children  this  year?" 

Again  the  answer  is  encouraging.    We've  asked  the  Pood  Distribution  officials 
who  know  about  supplies  of  sugar,  chocolate  and  nuts  to  answer  this  question, 
and  here's  what  they  say: 

First,  there  was  an  improvement  in  shipping  conditions,  particularly  last 
summer.     This  increased  the  general  sugar  supply  during  the  year,  and  made  it 
possible  to  increase  the  sugar  rations  of  candy  manufacturers  this  year  very 
substantially.    Unfortunately  at  the  present  time  supply  conditions  do  not  warrant 
further  increases  in  sugar  for  food  processing. 

The  candy  makers  will  get  a  little  more  chocolate  than  they  had  last  year, 
since  processors  who  grind  cocoa  beans  had  their  allotment  slightly  increased. 
But  there's  not  enough  additional  chocolate  to  make  any  kind  of  all-chocolate 
novelties,  like  chocolate  Santa  Clauses  and  turkeys.     In  general,   candy  makers 
will  make  fewer  hard  candies  and  candy  canes,  but  enough  of  other  kinds  of  candy 
that  take  lass  sugpr.Kore  people  have  money  to  spend  this  year,   so  the  increased  " 


-  3  - 

demand  for  candies  may  make  supplies  seem  short. 

Now  about  nuts.    Native  tree  nuts  are  plentiful.     There's  "better  supply 
than  last  year,  hut  no  "carry-over"  from  last  season,   so  total  supplies  are  less. 
Imports  of  nuts,  like  Brazil  nuts,  cashews  and  some  almonds,  will  he  governed  by 
shipping  space,     Huts  and  nut  candies  are  popular  with  service  men,  and  there  is 
an  increased  general  demand  from  those  with  more  money  to  spend.     So  the  retail 
stores  will  have  about  the  same  quantity  of  tree  nuts  as  usual  this  year.  However, 
there's  a  record  crop  of  pjsanuts,   so  there  should  be  plenty  of  peanuts  and  peanut 
candies  on  the  market  for  Christmas. 

Now  we  come  to  a  question  about  potatoes.     This  homemalcer  says:  "My  mother 
always  used  raw  potatoes  in  making  potato  scallop.     She  never  seemed,  to  have 
trouble  with  the  milk  curdling.    But  when  I  bake  scalloped  potatoes  in  my  oven, 
the  milk  always  separates.     The  milk  curdled  just  the  same  when  I  used  cooked 
leftover  potatoes  instead  of  raw  ones.     Why  is  this?" 

Your  oven  is  undoubtedly  too  hot,  the  home  economists  say.  Perhaps  the  milk 
you  used  was  a  little  old,  though  not  quite  sour.  Your  mother  may  have  scalloped 
her  potatoes  in  an  old-fashioned  coal  range  by  long  slow  cooking  that  brought  out 
all  the  fine  flavor  of  the  starch  in  the  potatoes  as  it  caramelized. 

Raw  potatoes  are  better  for  scalloping,  as  you  don't  lose  any  of  the  potato 

flavor,  and  you  save  time  in  preparing  the  dish.     Slice  the  potatoes,   sprinkle  the 

slices  with  flour,   salt,  and  pepper.     Dot  with  fat.    Repeat  until  all  the  potatoes 

are  in  the  dish.    Pour  in  hot  milk  to  cover  the  slices.    Bake  in  a  moderate  oven — 

350  degrees — from  45  minutes  to  1  hour,  or  until  the  potatoes  are  done.    Add  more 

milk  if  the  potatoes  get  too  dry. 

Scallop  leftover  cooked  potatoes  the  same  way.     They  won't  have  the  same 
flavor  you  get  when  you  start  with  raw  potatoes.    Either  way,  if  you  like,  you 
can  sprinkle  bread  crumbs  or  grated  cheese  or  both  over  the  dish  toward  the  end 
of  the  baking,  to  add  extra  flavor. 
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